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INTRODUCTION

Consumption of products enriched in »3 fatty acids such broiler meat or eggs are associated to health benefits. However, the
increase in unsaturation of the lipids present in the food may cause a reduction in its oxidative stability, decreasing its nutritive
and organoleptic value and producing toxic lipid oxidation products. Supplementation of animal diets with natural antioxidants

The objective of this study was to compare the antioxidant activity of canthaxanthin vs. a-Tocopherol
dietary supplementation in ©3 and 06 fatty acids enriched eggs.
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RESULTS

. Eggs from hens fed diets with linseed oil showed higher
TBARS values in fresh and spray-dried egg. levels of ®3 PUFA (10.45%) than those from hens fed
diets with sunflower oil (1.4%).
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canthaxanthin had no effect on egg lipid oxidation (C-:
301.0 vs. C+: 286.3). No interaction was found between
Oil a-Tocopherol Canthaxanthin a-tocopherol and canthaxanthin.

CONCLUSIONS

o3 fatty acid enriched eggs are more susceptible to oxidation than o6 fatty acid enriched eggs. Dietary
supplementation with 200 ppm of a-tocopheryl acetate can certainly reduce the oxidation induced by
the spray-drying process, but supplementation with 5 ppm of Canthaxanthin had no significant effect as
antioxidant.
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